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SOCIAL CORNER POEM.
if | Should Die To-night.
Henry Ward Beecher.
!t 1 should dle to-night,
My friends would lock upon my quiet

Before thay laid it in its resting place,

And deem that death had left it al-
most falr,
laying snow-white flowera
t my hair,

Would smooth it down with tearfu
tend

erness,
And fold my bhands with lngering

Ccaress.
Poorhands, so empty and so cold to-
night,

If 1 should die to-night,

‘My friends would call to mind, with
loving thoughts,

Some kindly deed the icy hands had
wrought,

Bome gentle word the frozen lips Kad

Errands on which the wiling feet had
s

The memory of my secifishness and

all be

&
seq

pride,
My hasty words. would

aside,
And so 1 should be loved and mourned
night. I's

to-

If I should dis to-night,

E'en hears estranged would turn once
more to me,

Recalling other days remorsefully,

The eyes that chill me with averted |

gla_nee. |
Would icok upon me as of yore, per-|
e ce,
And so::en'in the old-familiar wav,

For whe would war with Gumb,
consclious clay? >

So I might rest, forgiven of all,
night. g
Oh, friends! I pray to-night,

Keep not
ecld brow,

Fhe way is lonely, let me feel them
now.

Think gently of me, I am travel worn, !
My faltering feet are pierced with!

many a thorn.

mg' ah, bearts estranged, I plead! |
dream]

ess resi 1s mine,
f shall not need the tenderness
For which I long to-night.
—=Sent In by JIM.

INQUIRIES AND ANSWERS.

BATLY SYCAMORE —Cards receiv-|
o4 and maiied as you directed. Thanks
for pretiy card.

DOROTHY PEREKINS, NO. 2—

EVERY WOMAN'S OPPCRTUNITY

Tie Bulletin wants good home letters; good business letters; good help-
" fm letters of any kind the mind may suggest They should be in hand by
E‘M of each week. Write on but one mide of the paper.

. Address, EOCIAL COTiINER EDITOR, Bulletin Offics, Norwich, Conm.

$250 to first; $1.50 to sscond; $1.00 to third,
_Award made the last Saturday in euach month,

: economical

un- !

io-

your kissex for my dx;dl

I!cv- Iibcl 3

had a very Happy New Year and
many happy returns of the day briLg-
ing you all prosperity, pleasure and
happiness to every home. .

1 wish to thank thes Editor for kind-
ness shown me in many ways,

I would be much pleased to hear
from some of th. old writere—Fxye
Verna, Ready, I. T, H., Potlatch and
Chattérbox.

L. H K: Have saved your pudding
recipes for future use. I tried the
one for baked apple roll and it tasted
fine.

Calla Lily: Waz glad to see some-
thing from your pen,

Aunt Abby: The good news of your
husband's arrival home. I was pleasea
to hear.

Keturah: Hope you received mny
card. Wasn't quite sure of your mail

address.
Must close now with kindest re.
Eards to all, :
AUNT HESTFR.
HOW TO ECONOMIZE.

Dear Social Corner Sisters:— Do
you ever think how we should and
can economize in dressing our littla
ones?

Let me tell you how Mrs. L. evon-
omizes in dressing her children. She

is considered wvery competent ancé
cithough not siingy. Thev
children a girl and a boy.
aill the eclothes that ine

| have two
I She mkes

| pour over sajad dressing.

u‘nz 2 make for them and Lhey always
voll diroseed -and neat Their

nine vienrs 'wid Mrr LB mokes

his lothes and Noriolk

WL and’s old clathes.

It tpml od clothes, otk
o { clothss, When his
I -} to mending she

m the& ho

< it QoeEn pay, ['4.11 ]
h me makinz *hem |
i abflons encumh to

. ||I". "~

4 th

lonos Irom one Ser-
REO :‘h-— thire.

nd @

r thirt

rr*\"

ind fHn

~hie

ke NE

Id s 3its

al matevial

e it i3 as eun-
=he Dbought them

i

es.: { she made he wore it
spring then he use:d
minon all stmmer ridibhg in an 1u-
As a1 crule an auto doesn't im-

Lo,

Thanks for pretty card and kind sen- | po 3 ‘e one'a clothes,

timents.
WILD ROSE—Letter recelyed and
forwarded tc North Dakota as you

requested.

OWAIBSA—Card received and mail-
od to North Dakota as you directed.

PAPA'S BOY—Cardg and letter re-

eeived and forwarded as you wished.

m for card.

A SCHOOL GIRL: Letter recelved
and mealied to Dottle.

A CROCHET CORSBET COVER.

Dear Social Corner Sisters:—I have
never quite got up courage to write to
the Social Corner, but I have read

different letters of the Sisters, and
'g:ught I would write a letter which
might interest some of the readers.
The holidays are over, and we all
shall have more time to write.

We have had quite a mild winter so
far; but it has begun to feel more liks
winter now. We had 2 cold wave last
week with the thermometer down be-
low zero.

I suppose many of the Sisters are
Interested in fancy work. I have besn
doing quite a little for the past two
or three months. 1 do a little of sever-
al kinds; but the work most fascinat-

to me is crocheting.

should like very well to know how
to do tatting; but I have never had
the chance to learn. although I am
going to soon. I think it is very pretty
around handkerchiefs and also around
collar and cuff sets.

For the past few months I have been
making corset cover yokes in dlet
¢crochet, and am sending you the di-
rections for making one of them,
which some of the Bisters may like to

try:

Ceorset Cover Yoke—Ch. 58. First
yow 1 L. in Sth ch. from npeedle, 3 m,
4t 5m,4t,4m, ch 5 tn.

Second row—R m., 1 ¢, 3 m, 1¢t, 4
m., ch. 5, tn.

Third row—4 m., 10 h,, 1 m.,
m, ch 6 tn

Fourth row—1 m., 10¢., 1 m., 7 ti,
im, 0t,1m,ch§ tn.

10 t, 4

Fifth row—2 m., 10 t., 1 m, 4 t,
1m, 4t,1m, 10¢t, 2 m., ch 5, en. -
Sixth row—3 m., 10t. 1 m, 4 t,

im, 10t 3 m, ch b, tn
Seventh row—_8 m., 10 t-, § m., ch. b,

Eighth row—3 m., 10 ¢, 1 m., 4 t,
im, 10t 3m,ch 5, tn. - ]
Ninth row—2 m, 10 t, 1'm, 4 t. 1

m,4t,1m,10¢t, 2 m, ch 5, tn.
Tenth row—1 m., 10t, 1 m., Tt, 1
m., 7¢,1m, 10 £, 1 m, ch, §, tn.
Eleventh row—4 m., 10 t.. I m., 10 t,

4 m., ch. 5, tn.
ow—4 m., T L 3 m, Tt,

l'., 4 m., ch. 5, tn.
Fourteenth row—1% m.
. .'B.qeat from first row.
I make five dalsies on a side and
make 8 squere yoke.. When I
finlshed that part T make a row
double around the yoke on both
and bottom. Around the top I
‘make o l'ow of spaces to run rlb-
in when have h.rlet
I ma.lu four dou in ench
and at each treble I make =

I will now say good bye,

:fﬂ'“

hoping

HONOLULU. &
Fﬁﬂﬂ AUNT HIGTEH.

ealt and
Shm:wmmmmismt-l

nool opened Sept. 25th. The noy |
put the supit on far school and is stil
wearing it.and it now looks as thaugh
it weuld do Tor echoo! until spring

By_ washinzg the material hefore
making it over ecleanses it and you
know it can be washed If necessury
When she makes more than one suit
at a tims ehe makes each one a little
larger than the other so he won't ocat-
grow them. I can assure you that
she saved %37 on those threec sults, a
one can't bay a suit with the work
and material in them that's in those
for $10 each.

It took her three days to
earh suit besides doing her
work.

Was it economy to make them over,
or was it not? I can positively say if
you could ese the suits that Mrs L.
muakes for her boy no one would know
but they came out of the best railor

shop in vour ofty.
SOCKANOSSET.
RECIPES FOR SALADS,

make
house-

SQrdIno Salad—Arrange one quart
of any kind of cocked fish
of crisp lettuce. Split six
and {f there are any bones
them. Cover the fish with
dressing. Over this put
having the ends meet In
the dish. At the base of
amnthorthin-ueuntlemon.
nigsh with ;\uﬂw or lettuce and
immediately

Lnbshr &Ild—c’ut fine dnd add
tablespoons-of vinegar, a tablespoon

i

§8
ié?
5

g
B
i

2ad 4

=sait and half a teaspoon of pepper for
each quart of lobster. Put on jce for
an hour, Add lsttuce prepared as for
iettuce salad.

Fish Salad—Shred some boiled sal-
mon, halibut or other fish: mix with
ithufumnehboﬂudmttomh
small cubes; serve on leaves

with salad dressing. Shredded lettuce
or peas may be used In place of pota-
tdes, Garnish with sliced lemon
bolled beets cut in fancy

ammmdonadlahmdnmkhwi
:}iruorhardhm:ﬂsmdum
PB.

Chicken Salad, Swiss Style—Line a

.'-ME

theend - ¥

form a

N

and feel

knife.

Cabbage and Celery Salad—Cut a
cabbage in m and shred ﬂnﬂ,
with .\..;".3.

lery
‘proportions, moisten-
Serve in the
which the

L.ttno. Bahd—Get nice young let-
tuce, thoroughly washed and put into
cold water to crisp it. Cut the

leaves into small pleces and put into a
: mix in a suf-

ssasoning: garnish with
bolled eggs, sliced pickled beets
or small red radishes cut in halves or
slices,

Ham Salad—One cup cold boiled po-
tatoes cut in amall dice, one cup of
chopped celery, one cup of lean boiled
ham, minced fine, one-half teaspoon
of celery said, one-half cup salnd dress-
Ing. Mix all together with the salad
dressing. reserving a littie to spread
on the top.

MNarragansett Salad — Take equal
parts of hickory nuts, walnuts and al-
mopds, blanching the Ilatter, and
throwing the walnut meats for ten
minutes in water in which onions are
' hoiling: ndd tiny bits of celery and
Put a bit
of sweet whipped cream on top and
garnish with round slices cut from a
‘.rmg radish, Do pot pesal, as the dainty
pink rim adds much to the appearance.

Lenten Balad—Cut some small car-
s from well cleansd Inrge ear-
alro turnips, and =ome
in dinno ¢ shapes of ench a
cark each vegeinhle sep-
atesy In salierd water with =a little
r anfdl butier and cook half a2 pint
ven peas-with a little vinegar and
r. When ‘the=e wvegetablea have
. eooked, drained and cooled off,
"‘er.‘. in a vegertah's dizsh In four

At ~tions and cover them with

ing.

o

pant:

‘-1

f‘-“
mix

FElemarck herrings In
the vnllks of three hard

fralve=

opiied esas with two tablespoons of

Fronoh mustord: spread this over the
herrinTseand roll them up ‘and festen
therr with a wooden toothpick. Chop
he whites of three hard bolled eggs
ner din dne end of the herring into
hes w'iite of egg and set them around
the' s2ind and place in the center of
the i1 n- fina. leitaca heart. Cut
soma ficklad hensts and cold boiled po-
. totoes I silves: then with a cutter one
Uinch in dizméter cut small rounds from
the slires and lay one row of her-
{rirgs and next to the potatoes the
‘beets. one slightly overlappinz the
cther.

Oyster Salad—PBring to a2 boil four
dozen small oysters In their owpn Hguor,
skim and strain; season with a littie
salt and pepper and vinegar., When
cold add about half the guantity of
chopped celery and a cup of salad
dressinz: garnish the dish with celery
leavesg and thin slices of lemon, sprin-
kle with parsley aver the top.

Potato Salad—Fave your potatoes
perfectly cold and cut them in small
chunks, then chop or grate a teaspoon
of on™n and put it in the potatoes.
Mix thoroughly with one cup of salad
dressing.

Salad Dressing—One-half pint wvine-
gar, pinch of salt, two-thirds cup of
sugar. sét to simmer: take one-half
cup of sweet cream, one egss well
beaten, one teaspoon of cornstarch, one
teaspoon of ground mustard; strew
these well together and stew into the
boiling vinegar, boll a minuts, stir-
ring constantly one WAaY,

MADGE.

READY INVOKES BLESSINGS FOR
ALL.

Dear Soecial Corner Sisters: Onee
I knock and ask admittance to
eune.lliz and have a friendly chat with

you
1 attended the Social Corner gather-
ng at and I find it is not
!m‘ lack of Interest but lack of faculty
in choosing the right words that will
proper sentence to do full jus-
another mecws:l'u! Sacial Cor-
that is down on record.

think I have found the words

g

g

thatwmwmq they are a pleas-
ant smile, a pleasant word, and apgreu
appetite,

Thesa all go together and
have helped greatly to make these

successful,

I wish to thank the hostssses for
their kindness and the pleasant way
thay walted upon me.

Biddy's cackling sounded sweat to

me, a8 I have not heard it in some
time, 1

Horthm ll'noanehunid.

“How do I will. Come again
I.II& welcome,

Annt Jule: Was glad to hear from

M

you do meet
me ny.w Ready!" I shall be
lild':o‘maet you

2

Celery

string |

yAm agnin. after a

of a bud yet.

‘When the winds through the
woods

tending to auteo which is
over a hundred. miles away and
back, Monday.

4 ROSAMOND.

GREETINGS FROM PEGGY ANNE.

Dear Cornerites: A Happy New Year
to you all. I have been silent a long
time, but there has been no lack of

and 1 find my time well taken up In
caring for her.
Aunty No. 1: Received your postals,
Many thanks. Hope you are wall,
Azglea: You have my sympnthy in
your bereavement; also, others of the
Corner who have had deaths occur in
their families,
Tidy Addly: Think your sugzestion
Hope you will have & large con-

tribution. I think it is much nicer
way, than to give amongst ourselves,
I hope T shall be able to attend the
meeting In February.

Biddy: Why deon’t we hear yon
cackle? Have you changed your pen-
name again?

Bo-peep: Why so sllent? How is

vour mother this winter?

Tiny: Have you got cold feet? T see
hubhy oulte often—-alone How are
tho=e ducts?

Papa's Erny: Prettv roush traveling
for autoz thisagpoathsa=? HMayve von put
Tours up for the swintor. Hope the
Httle one = well,

Yhat iz the matter with Clab o,
37 FHave the mamibers san- tn siesep”
VWhy don’t snme af ¥on start the meat.
ngs. T wonld do it mlodly if T had
room enoursh. VWhy ean't we hire n
bl if the members ecan't have the
meeatinas at thelr houses. oven If we
have to pay a faw cent= aplece th
have a fite, Tt wauld be worth while,
It all the memhers wonld get together,
Wish vou'd think it over,

T was sorry nnt to have benn able
tn attend any of the pleples last svm-
mer, but a¥ now, I have no way of
roing anv distanee.

Polly Peppoerment: Stop 'n =srme
time when you'r: not too much in &
hurry.

PEGGY ANNE.
GREETINGS FROM DOM PEDRO.

A New Year's (Grestine to all The
Snecinl Coraer Friends: Well, here (1
lange of severl
weeks of being a shut-in. Glad to be
with vou all once more in spirit, if not
'n body.

I lHve in hopes fo be ahle tn meet
with the ctub at Valley street, Willi-
mantic, some time, but it is such =
tong ride;, and so cold: but I know 1
am sure of a warm welcome if I
ever do come.

I have kent in tonch with a gond
many of the Sisters through the mest?-
ings and the sflent pen, and hope
to talke them by l‘.he hand in the near
future,

I sfe a pood many strange names in

The Soecial Corner and miss some of

the old ones. Perhaps some nof the
'atter are taking a forced wvacation,
#am~ ¢s | have been.

Biddy: I was sorry to hear wyou
had been a shut-in, and hope you are

able to be out again.

Aunt Jurusha: My pink has no sign
How is yours?

I am wishing you all a Happy New
¥Year and hope you all had a pleasant
Christmas.

DOM PEDRO.

LONE STARRY HOURS.

. Dear Soclial Corner Editor: In The
Corner of the 26th I noticed the poem
of L T. L. To supply the request
made by Joan, I can furnish the other
verse. I heard an old Civil war veteran
sing it about seven years ago, and I
Jotted it down:

“THE LONE STARRY HOUR
Oh! The lone starry hours give
love,

8>

1 see, love

Peeping through the clouds silvery

white;
lone
Or I gaze some tln'isln rising star,
on
While thawurld is asleep and indm.m

Oh, wl.!t while I touch my guitar

Dear Sociel Corner Bisters: I have
been reading your stories and letters
for somsetime ifkke them much.

I would liks to joln The - Cor-

Fried Beef Cakes: Mi the mneat
very fine anad ;u':'mmi:o:'itm

! tho quantity of mashed potatoes; sea-
y with pepper and =salt, add som® |
pmle:y, If you like, and mix the whole

th the beaten

yolkotsﬂmﬂnke

thl- into cakes half an inch _ thick.

Dust them with flour and fry brown in s

beef drippings, lard or butter.

Beefsteak Pie: Choose of the cheap-
est steak about three pounds and aft-
er removing all the fat cut it Into
pieces two inches square and put in
a sauce pan with a pint of boiling wa-
ter and & seasoning of salt. Simmer
antil the meat iz tender; strain the
meat from the liquor and with two
forks separate the fibre as much as
possible without mussing it. Plt the
ment into & deep pudding dish the |
sidea of which are lned with mashed
potato or blscuit. dough, and pour over
It the liguor thickened with flour and
cover with mashed potatoes half an
inch thick, or biscult dough; sprinkle
amall pieces of butter over the top and
bake until brown. If dought is used,
bake three-quarters of an hour.

Many thanks to Aunt Abbie for
Christmas=s gift,

Cards received from Queen Elza-
beth, Aunty No. 1. Keziah Doolittle,
Bumble Bee, Golden Glow. Many
thanks fo you all for Christmas card.
I wish you all a Huppy New Year,

Many thanks for calendar from The
Bulletin,

I wish yon all the good fortuna
which twelve, long months may give,
with loyval friends to cheer you and
a longz, long life to Hve.

PAULA.

MEETING HIGH COST OF LIVING.

Dear Social Corner Sisters: A num-
ber of the Sisters have asked mea to
write what kind of a plere of corned
heef T get, I usually buy the thick end
of the flank and have my butcher put
it to corn on Wednezder if T want to

Foll ft on Saturday: or wvou can' met
the beef and corn it yoursslf. This
is the wav T make he brine: Two
mVon: of lulke warm wnater, 11-4

ponnds brown sucar, 2 pounds of rock
anlt, 1 ounce satpetre. Let these
stand 24 honrs. Then bhuy >our
bheaf and put it In to core about three
days. T{ vou do this I do not think
von would ever buy any more store
corned . beef, it Is so much nicer.” T
put this ovaer to boil in cold wnter,
Tha res=son T rut it over In cold water
Is becauss 1 have tried putting it In
hnl‘limlz i“n‘::;r and even If it is slightly
corned it ' be too salt, and jt m

{t touzgh. You just gut'rwf aver in qg:lﬁ
water after having added one tale-
speon of vinegar and two small
onfons or one lar=s one, lat it come to
2 hard bol! and then set it onto the
middle of the stove and let simmer
foer a while. Hoil slowly, anda that
makes It more tender. Then you tilke
¥our meat ont sfier the stock is mo=t
rold, before the gFrease sets, After tha
=reasne sets skdm It off and pnt it in
A granite dish with a few slices of
potatoe to clarefr it, and then put it
nn the stove for twenty minutes: boll,
then strain, add two tablespoons of
butter while hot. You have
anid ene-gquarter poundg of bhutter, or
greare that takes the place of butter
for cake and Johnny eake, and any
whera you would nse butter to f-v or
make eake, ete. Now there should be
a8 cents worth of gond drippings. You
have your stock to disnose of. Set it
on the stove and let {4 come to a boil,
put In one tablespoon surar, one ta-
hlespoon rice, one tzhlespoon of bar-
ley, one tablespoon of celery (dry cel-
ery leaves always, never throw them
away): one tablespoon of parsley, four
onions, one cuarrot, four potatoes, and
vou have a nilce wvegetable soup that
wonld cost vou 48 cents to buy extra
ment to malke,

Of course, yon have vour meat to
slfce cold for two dinners. You can
fben put the remainder throuch the
rhopper and with one onion and pota-
to and meat you can make hash, or if
you do not care for hash you can make
nressed  meat with the meat, add a
litt'e sage and bread crumbs, four
egRY. Press it hard and cook it a
little siice. When cold it is very
nice,

You can get the shin meat and use
that; cut all the meat from the gristle
and grind steak: from the remainder
Vou can make fricasee beef, meat pies,
stuffed heef, heef loaf with macaroni.
pressed spiced beef, curried beef,
stews, hash, etc. These are all good
mnade of this cut: but care must be
taken not to leave the fibres in: cut
them all out, then of course you can
boll these down for soup.

You can get the face end of a nice
brand of ham. If there is too much
fat alice off thinly, fry Jlike bacon and
fry liver or had-

1 discovered quite a little time ago
that fresh haddock was very nice fried
in bacon fat and it also improves pork
chops, although it i{s not recognizable.

You can cut off what ham s nice for
frying and bolling and boil the bone
mnd what meat vou have left with an
old-fashioned boiled dinner.

I tryv to plan when I buy the ham
to have fish thnt week; and also fish
enough or chowder as you will find by
cutting the fish In fancy shapes ﬂka
scallops. then dip in flour, egg
meal. ‘There are quite a few ama.ll
pieces, the bones that are left. put
over to boil, pick the fish off the bones
and you have n nice fmndnﬂon for
your fish chowder, and the grease from
your ham or pork to fry your scallops
or figh, and the pork for your chowder;
then add potatoes and onions and :lnlt

crust, and
gqm made with the whi

‘one cup of Sugar,
Lﬁne. two cups of w
two

L one,

2

aabout one |,

bakad pie crust,

and sugar. Put In the
d brown. When

i lumps of ja:l ayound on the top.

Pie: To one of hu-ldﬁ
b | %uﬁ'&rma
mienen.m-bdlpnnnddgﬂ:-dn

one beaten
‘0 tablespoons o.f cornstarch .
e salt. This il enough for !Iro

2

E

Butternut Pie: One-half cup of milk,
one-half cup of cream, scant thyee-
‘guarters cup of sugar, two ten .cn
flo d g ogob tt:wbnnt mqst-.

ur, and one cup of bu
chopped fine

when done fill with nas and.

sprinkie over with sugar.  8st in &
hot oven & few minutes, then. cover
with whipped cream and serve at

once.

Banana Pie: No. 2t Line a pie piate
‘with & rich crust and fill sliced bana-
nas and pour over a custard. made of
‘two beaten eggs, two tablespoons bf
SuUgar, one teaspoon of

:lnﬂommda.lultcuuotmﬂk.hh

and when cool cover with a meringue.

Cherry Pie: Mix together one pint
of stoned four tableghoons of
sugar and one heaplng tabl of

four. Pour into & ple tin lined with
erust, sprinkle a little flour over top

rand cover with an upper crust.

Lemon Raisin Pie: To the jules and
groied rind of one lemon, add one cup
bolling water, one cup sugar, one cup
seeded rafsins, a lump of butter the
size of a walnut and two tables ns
of ftour mixed with a very little wa a-r_
Boil all together and then bake-
tween two crusts.

. Eldorhorqy _Pie, No. 1: To one cup
ripe or  canned clderberries, julce
strained oﬂ'._ add one uh!espmn of
flour mixed with one cup

and one-half cup of SUgAT. szs wlth'
one crust and gerve while warm.,

Elderborry Pile No. 2: Line a pie
plate with good rich crust, cover with
n layer of sliced apples and All up
with eclderberries and sprinkie flour
over top and one cup of sugar. Put
on upper crust and bake.

Cocoanut Pie: To-one pint of scald-
ed muik, add onc-half cup sugar, the
beaten ycolks of two eggs a:d one
level tablespoon of cornstarch dissolv-
ed in a little cold milk. Bring the
mixture to a boil, stivrring to prevent
from getting lumpy, then add one cop
shredded cocoanui. Bake In an un-
der crust and when done cover with a
meringue of the beaten whites of two
eggs and two tablespoons of .sugar.
I his -gquantity is cnough for two pies.
Prune Pie: To one cup of stewed,
and chopped prunes, add three table-
spocns of the ilquid they were stewed
in, one-half cup of sugnr, a little lem-
on jufce and one teaspoon of erangse
extract. Bake with two crusts,

Cream Pumpkin Pis To one pint of
pumpkin add one cup  of sugdr., one
cup cream or rich milk, two © well
boaten eggs, one teaspoon each of cin-
namon nnd ginger and one-half tea-
spoon of salt, Bake in déep pastry
lined plates. When cold and just be-
fore serving, cover the top with whip-
ped cream flavored with vaniiia. ;

- Fried Pios: These are very nice and
whep fried just Tight, so as not to soak
fat, are as good as bnked ples. Roll
some bilscuit dough quite thin, cut in
any desired shape, (as large as a sau-
cer is about right), put on each pisce
a tabléspoon of mince meat, fold the
crust over and plnch the edges firmly
together and fry In hot lard until a
delicate brown, same ps doughnuts,
They can be made of stewed, sweet-
encd apple, flavored with nutmeg, ir
liked.

Carrot Pie: Boll three large carrots,
mash with potato masher and to one
cup eof carrot add one tabiesgpoon su-
gar, ong beaten egg, one teaspoon of
mixed spice, one-half pint of milk,

galt to taste. Bakce in one crust.
L H K.
APPLE PUDDING, PIE STYLE.

Dear Social Corner Sisters: Take
nice cooking apples, wash thoroughly,
and if you are not going to save the
peeling for apple jell, piunge them into
bolling water (for they peel thinner).
If you are going to make jelly, spread
out a newspaper and on one side of the
paper kesp for the perfect parings and
on the other put the imperfect parings.
Then as you pare your apples slice
them in the dish you are to make your
pudding In, putting a layer of apples,
then a layer of sugar, cinnamon or
nutmeg: or, If yvou wish both. nuse both.
When your.dlsh is full as you wish,
put them in the oven to bake.

FPut your parings over to boil in a
Httle water and then you can drain
them, add sugar and let come.to a
boll; mokes about two tumblers of
nice jell.

When your apples are baked, take
them out and pour off a little of the
julce in a pitcher, say three-fourths of
a cup of juice, Make your crust of
one cup of flour, a little salt, one ta-
blespocn lard, one teaspoon baking
powder and one tablespoon sugar and
as little jce water as possible; roll . a
ilittle thicker than pie crust. When
you get it rolled out all ready for the
top of the pu . spread very evenly
with butter and then rub with milk;
bake 15 minutes in & hot oven; serve
hot with the

apple, pour on the sauce made of the
‘-'1?,!:.1:‘-’ the cream. It is very nice.

. Wl%’:“ﬁm

 one-half cup sugear,
\butter;
one-half teaspoon baking powder, one
tablespoon flour.
In n’cmﬂa. ané line greased

“m and when

u!d‘to apples. Mix well and put two

Bake with two crusts. |
- Banana Fl. No. 1: Eake a erust and
sliced bana

want to thank Interested Reader for

mAS, ‘
Now for the real practical question:

S e e S
) on & co
n -1 ‘In

m aish is veg-

all of the

e okty DS

*-':s: " common . hash:

ﬂfﬁlﬂw*‘ S0Up—season with
salt  and pepper and brown?

Do you ctt off and" ¢old bolled
ham mm s g press it ln_'n
: BTTA mm
*

A mm OF THE ¢OUMIH.

¥

-ﬁ:rnll.nre becomes
ke

made to I qoﬂe&

a- dry, :ﬂoil”
ven a coa
m furniture

lr treated 'to ‘mnke
scted by

iden “oak
~usually -

E N LAUREL.
’fAm!m

‘Social Corner Sisterst These

‘ for ‘tartiets may be of useé:

s pﬂ. Tartlets—One und - ples,

two tablespoons !ialof'].” four ?lcm

two tablespoons
two egge, two tablespoons miile,

Roll ont pastry, cut
tartlet

core and cut apples into
put into a saucepan with

! rub  all
through ‘Beat up eggs with
‘mille, add flour sifted with powder and

Jﬂl

ns into tartlet pans. Balke
u:nm 20 minutes,

Almend Tartlets—One cup hutter,
one cup sugar, -four eggs, two cups
cake crumbs, one .t n b aking

der, one -cup ground almonds, one
extract. Lin

almond 2 & greased
tartlet tins with pastry; cream butter
and sugar together, add eggs, ons at a
tlmc, beating each one well, and stir
cake crumbs, . baking powder,
mund‘ almonds and extract. ,
Qenca Tartlets—Three-fourths oup
butter, six egys, ona cup sugar, oneé
teaapoon baking powder, two cups of
flour, one teaspoon rose extract, fon-
dant icing. Line futed tartlet tinas
with pastry: melt butter anfd set it
anide: beat eggs and sugar together
for 15 minutes, then add flour siftad
with baking powder, extract and but-
ter: mix and divide into pastry lined
tins and bake in a moderate oven for
15  minutes. When cool, cover tops
with white fondant icing.

Fendant loing—Four cups sugar, one
cup water, one-half teaspoon baking
powder. Melt sugar in water. add balk-
2;5 powder, and bell, until it forms a

t ball when tested In <pld | water.
Pour on to a wet platter, and as soon
46 syrup has slightly ‘cooled gather it
up with a- scraper into-a heap, then
‘wwork it evenly and smoothly with a
spoon until the whola becomes creamy
and finally sol!d. Knead smooth and
keep in a jar. When wanted. place the
icing In a saucepan over hot water,
and stir it to the consistency of thick
cream, and use it for the topa of cakes
and puddings. If the icing ls made too
hot it will be dull and brittle instecad of
soft and shiny.

Orange Tartlets—Orange marmalade,
one-fourth cup butter, one-fourth cup
sugar, one egg, one-half orenge; one-
half tedspoon baking powder, one-half
cup flour, Line emall patty pans with
pastry. Put one teaspoon of -orange
marmalade in each and set asids in'a
cool place. Cream sugar and butter
together, add well beaten egg, grated
rind and strained julce of half an or-
ange, and flour and ‘baking powder.
Mix and divide into prepared tins,
‘Bake in hof ®ven about 15 minutes.

EASTER LILY.

AN INQUIRY.

Dear Social Corner Sisters:~—I have
long been an interested reader of your
helpful) letters and recipes and now
I wish to ask if some of the Sisters
will .give me their method of - hulling
<orn.

Have any of you used concentrated
(or granulated) lye for the pu e ?

I have heard of its belng used, but
don't know how.

North Dakota: T was Interested in
rending your letter, but I wounid not
wish to be out there such weather,
It Is ¢old enough In R 1. for me, - [
will make (his letter brief.

RHODE ISLAND.

A RELIABLE SPONGE CAKE.

Dear Secial Corner Sisters:—Now
that the rush of the Christmas holi-
days is over, I will venture to wrile
again.

Interested Reader: Many thanks
for the pretty calendar which you

sent me. 1 was very much pleased
with It

North Dakota: 1 was much Inter-
ested in ‘your letter. Please write
agaln soon. -

BEaster Lily: - We have tried one of
vour muffin recipes and found them
delicious.

Swest Sixteen (that was): Where

are you? Haven't seen any letter from
you in a long time. Have you for-
saken The Corner?

g: I have enjoyed your stor-
iea very much. Would be glad to see
soma more from your pen

Wish I Uved near enough to attend
some of The Social Comer xntherlnsa

l:nowrj should enjoy them,
a good relloblc

_ Here is cake rTe-
clpe:

 Sponge Cake—One and one-half
cups flour, 2 ' teaspoons  baking pow-

er, 1 cup sugar, .all gifted together.
dd:, 3 eggs, broken Into a cup and
the cup filled with milk. Mix . thor~
oughly, flavor with mi!la.' Bake in
a moderate oven. "
. Best wishes to all
OWAEEA.

- PALATEABLE LEFT .OVERS.
Dear Soclal Corner Sisters:—Firat I

the pretty calendar I recelved; then
The Bulletin f another . cl.lendlr.
and the | for the tokens that
helped to brigh Dec. 3 and Christ-

Did-any Sistér ev

-over baked
s T

make a soup of
ne ? Boll & few
or ‘a little plece of
few sliced potatoes

nan

3| CLUB NO, s

dus
‘biat on a different llfe, for they served

X

3 ‘ﬁgh'r “Your i

m‘; . A"i- e 1 like
m%uwm’w t: :tu-‘ w et

I un a friend of The Cpurl
A _B'REND OF THE I@OU RIER
: JAMUARY MEETING
o:f l.hn Boacin) Cerner

: l‘ll'!' glad of'the rivilege of
mdl.ng the” club pieeting  héid
Willimantic on Jan, 10, It js G
pleasint  to mnt with form:

Ances, groel paw I
Baveral of the Sistors br]ouxtw )
their work, such as OroChgting @it
tat . which showes the spint o f L
! 4n the SoplalCornar.
hostesses had thair work

1184)

@
us to a eplendid dinper, ai Lhe Dot

hour. =
The scalloped oyhters warn O
Iy “piping” hot, mnd o a’ﬂn! g
wholtsome that I think It is =&
say, about averybody, Accepled a s
ond helping.
The ples were up to thelr ul
of full meaning, while the
of ‘every varlety and best qualil
The bananas and grapes are #sIV4; T
good wherever they are. so they b
their ‘plage ag umial on Lhe Socd
Corner table. -
Bverybodv enjoyed the hot
and I think (like the scalloped
ters) about everybody had B
cale” cup,
I think
ent was 36.
After dinner was over. we we
tertained by two of the Siste
gave us sejections of |eadlnr
were enjoyed by all
The remaining tUme wWas
in social visiting. _
I quite agree with Sprah Ann Tig!
in her letter of Dec. 30th, when o
says “She takes a day off, -‘-_:fu__. :
while,” for it pays to do so, “yes, Lha
s true, and good mdvies. 1 ~m
helpful to have &.change for IL 5e
1y releives the nerves, and we &¢
other ideas; from Sarious
points, when wo leave the four
of our own kitchen, and the dl
for a few hours. It In avident ws
never too old to learn Tor nNew
ods are always advancing, and d
ways, that hava been tried and testod;
are still on the markel .
1 think {f some of thée Sistors
have never as yot found; it convid
ent to attend the club meetings, Woti
mnke specinl  effort to ecome when
health snd weather comditle
favorable, they would certainiy
joy it mo. well, It ‘would be lke
acalloped oysters nand hot ©
come a second Lime.

andard
ke

caffto
"

o number of Ssters 1

La i

s

me

TERNNTI

BILLIE COMES AGAIN IN GOOD
FORM,
Dear Social Corterites: —In
ginning  let  me tbank l.

Reander, for the calendar.
the valley and maiden halr
pleasant recollectiona to my
Rittv Lou: You got the ri
of my Iinquiry 4bout the mean alr
Sarah Ann Tighe and Old Bo
had no thought of a confession
any of us. We were to tell of
one else. Whenever [ hear the
mark that a person speaks 80 1T
of herself, I give her credit, for It

f Ner

certain she will not speak 11 of

fe

melf; and in the meantime some
else Ils getting a rest. Not onl}
it 1sn’t palicy to confems our
short comings. There are toc
walting for the opporiunity. °
ing of those Bible character:

must have looked llke &

Have the Sisters and t
The Corner ever expericnced an)
barassing oments?

Let me relate one of many: I hadi
seen this young man for met
spoke to him. asked for hh
baby. He informed me that
not llving together
wanted to have her
théem, she being an
remarked:

"1 woyJd never have thal, and
went, to her mother.”

I thought tnat over after 1T
him, and the tone in which he
I thotight of that “thawit® for
and dgys and formed my oplpion
him.

Sometime afterwards T
again and I am safe (in saying
had not changed that oploion b 1
followed. I maid to him ‘How
you do, Mr. Savage'” That
from his name, The word # e
anly two letters that are In his nan
the g. nnd the e. I was really
barassed for the moment, bu
tended that I d!d not hear 1
It. There Wahs no use trying
ft, and that was the opinion 1
formed.

i was miating this to a
long ago &nd asked for an expel
and he sald: He wan acting nm be
at n funeral of a friend, stonding 1
the edge of the grave. Just a
clergyman was reading, “"Dust

H rifa
mother live with

only <hild

to

and oshes to ashes” the earth g
way and he #8lid right down on
casket. The service had to b 1

ped until he was pulled out of
Erave.

Habita sre great things: A
was telling me that in go to ho

and restaurants 1t had been he
tom to wipe the silver with the
kin before using. On one oo
she was oul to a dinner par
the time abe was seatad nt
began: putting her hostegs,

1;?3

Hiver

order.” Fortunately 'alie was obmerved
only hy one man who &t opposite
knew heéer habit., Her mortifl

wap 80 great she dogld not
repast., Let us hear from ot
1 Imow thers fre mMany axperien

Vada Wilcox: Toy w2 a
writer of the first ‘order.

A cordial greeting and welcom
North Dakota, I really 4o thin
wind would giver me pervous Indig
tion. This place In bad enough. Al
a welcome to Miss Billie.
ner is just llke an omnibus,
room for one more,

alway
BILIIW

THE FI1TEEN GREAT NOVELS OF
19186.

Dear Editor of the Boeclal CTorner
These long evonings give us all an op-
portunity to work and o read [
thotight. thosa who desirs to read ’
biet novels might likeé to be inform
of the fiftben which competent lterary
authority has decided the best prin
fn 1916 and most worth reading.

They ard as ﬂalbn:l e

'Th‘ Belfry, > 3 nolair,

he Brook

: 3 by Gieorge Moors
Cam of uiq- by Willlam M«
Fee.
Chunl. by Miles _"&:
The Dark &t Waipole.
Dmvenport, by Marriott

#“_Wl Baward Luca

Eden
I..m God, by Wil
m Bees It Through, by
m Tide, by Margaret
Mstm “f?::ﬂ%::&l 51:-"'
| The Worn Doorstep, by M:

'\mmou'hohnno

Pl

tim
”W give a lst moon, t'rw:-
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